In order to develop a rapid and convenient method for the measurement of amide nitrogen in food proteins, amino acids and proteins were treated with hot NaOH or HCl, and the volatile basic substances evolved were steam-distilled using a Buch Kjeldahl distillation apparatus (Type 315), followed by titration with H2SO4. In the NaOH procedure, amino acids were directly steam-distilled with 30% NaOH (50ml) using the distillation apparatus and evolved volatile basic substances (as ammonia) were absorbed in 50ml of 4% boric acid solution. The ammonia was titrated directly with 0.1 N H2SO4. In the HCl procedure, 100mg of amino acids (proteins) were heat-treated with 2 N HCl (50ml) using a Kjeldahl flask in a boiling waterbath. The solution was then alkalified by 30% NaOH solution and steam-distilled.
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The results were that significant amounts of ammonia were evolved from arginine and cystine by the alkali treatment.
On the other hand, in the HCl method, only arginine was found to be decomposed with a smaller amount than in the NaOH procedure. The HCl method was selected for the measurement of amide nitrogen in proteins. The best conditions for quantitative deamidation of proteins were found to be a HCl concentration of 2 N and heating time of 1.5 hours. (Received August 8, 1996) Key words: amino acid; amide nitrogen, food protein; determination Each amino acid (100mg) was treated with 2 N HCl in a boiling water bath for 90 min. After alkalization by 30% NaOH, ammonia was steam-distilled and trapped in 4% boric acid solution and titrated by 0.1 N H2SO4. ND: not detected Amide-nitrogen was determined after 2 N-HCl treat ment for 1.5 hours in a boiling water bath.
Values represent contents in the air-dry matter.
